
8/212017 Food Establishment Inspection Report 

Food Establishment Inspection Report 
Pursuant to Title 25-A of the District of Columbia Municipal Regulations 

Ht•alth R~g~tlatlon am/ Licen.fing Aclmillistralinll • Fane/ Sa(~tv & Hrgienl! ln.rpcctilln Scrdr:t:.f DM.si•m • 1199 North Capitol Strl!l!t. NE • IJashit~gltln. DC :znnn:z I 

Establishment Name I·IHS CAFETERIA 

Address 200 INDEPENDENCE AVE SW 

City/State/Zip Code Washinl!lon. DC 20002 

Telephone (202) 205-5508 E-mail address dons.cardcnas(a/,hhs .gov 

Date oflnspectionJ!i.../. :!9 t2016 Time ln_l_I_.]LAM Time Out.QL.J.Q_PM. 

License Holder Corporate Chefs Inc 

License/Customer No. 0931 hxxx-70 II 0220 

License Period.!LI.QL/ 2014 -.!Lil!LJlQ!L Type of inspection Routine 

E~ablishment Typ£.: Restaurant Total Risk Category 10 20 JO 40 sO 

FOOOBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS 
ComDiianc:e SliM cos I Jt 

Sua.rv~lon 

l!i 0\.IT !.Person in charge present. demonstrates kno.vledge, and [J [J 
oerfonns duties 

~ 0\.IT 2.Certified Food Prot~ Manaaer a 10 
EmDiom Health 

!i 0\.IT 3.Management. food employee, and conditional employee; a [J 
kno.vledlll!. re~mansibilities, and hl00i1itill 

IN 0\.IT 4.PI'oCJer use of restriction and exclusion a a 
IN OUT 5.Piocedures for resi)Ofldin!l to lltlmitili!J and diarmeal events a [J 

Good HYaltnlc Practices 
IN OUT NIO 6.Piiitler eatina. taslino. drinkino. ()(tobacco use a IO 
~ 0\.IT N/0 7.No discham~~ from e-. nose. and moulh a tO 

Conllol of Handus a Vehicle of Conll!llillllion 
IN 0\.IT N/0 &.Hands clean and DIQOI!f!V washed c a 
!:! 0\.IT NIA N/0 1 9.No bare hand contad with RTE foods or a pre-approved c [J 

alternate PIOCedull! .IIIOIJedy allowed 

!! OUT tO .Adequate handwashing sinks properly suppied and a a accessible 
APPRved Source 

IN 0\.IT 1t.Food obtained from aDDmed source a a 
IN 0\.IT NIA ~'2 12.Food received at fiiUI* temomtunt a a 
IN 0\.IT 13.Food In QOOd conditioll. safe. and unadufterated c [J 

, IN 0\.IT !!:! N/0 14.Required records available: she&stock tags, pamite [J [J 
des11Uction 

Protection from Conl.lmlnatlon I 

IN Q\rr NIA 15.Food secarated and llfO!ected I a c 
IN 0\JT NIA 16.Food-contad surf;lces. cleaned and sanitiled c [J 

!:!! OUT 17.Proper disposition of returned, previously se/Ved, a 0 recondilioned. and unsafe food 
PottnUelly Haurdou1 Food {TimaiTtmperalllre Control lor 

SafelY Food) .. Ol!T NIA N/0 18.Projlfr cookiAO time alld temJ~Cratures a a 
IN OUT NJA ~ 19.PIOIN!r rellealil!ll llfOCedures f(J( hot hoklino a a 
IN 0\liT NIA N/0 20.PIOJH!r coolinQ time and tem~eratu/8 I a I [J I 

IN 91.i1 NIA N/0 21.Prootl' hot holdillll temoerarures [J a 
IN 0'~ NIA 22.Prooer cold holdina temceralures 0 [J 

IN OOT NIA N/0 23.PrQDtidate maBJQg and dis!losition [J a 
IN OUT ~ NIO 24.rrne as a11ublic heallh control: llmcedures and recordS 0 [J 

Con1umer Advlsort 
IN 0\.IT lt!A 25.Consumer advitori DrOYided for raw or underaded foods a 10 

Hllhly Su~tiblt POPulations 
IN 0\IT MIA 26.Pasteurized foods used: I)IO)Wited foods not offered a 10 

Cllemlc.al 
~ 0\.IT NIA 27.Food additives: aroved and ~-used 0 LO 
IN 0\.IT NIA 28.ToJdc substances~ Identified. stored. and used a 10 

Conformance with AII!Proved Proc:edum 

IN OUT ~ 
I 29.Compliance v.ith variance, speclaized process, and HACCP 

Dian 1 0 a 

I 

http://doh.dc.gov/service/food·safety email: food.safety@dc.gov 

Prloritv Violations IS cos 10 I RIO 
Prlorin· Foundation Violntrons J4 I COSIO I RIO 
Core Violations 13 I COSIO I RIO 
Certified Food Protection Manager (CFPM) 
DORIS CARDENAS 

CFPM #: FS-65334 

CFPM Expirotion Date: 05/0~J,OI K 

D.C. licensed trash or solid waste controctor: 
THE BUILDING 

D.C. licensed sewage & liquid waste transport contractor: 
VALLEY PROTEIN 

D.C. hcensed pcs11c1de operntor.controctor· 
THE BUILDING 

D.C. licensed ventilauon hood system cleaning controclor: 
GAYLORD VENTILATOR 

GOOD RETAIL PRACTICES 
Co~neeStl.llls cos I a 

IN OUT _JJ<A 

.J!l OUT 
IN OUT NiA 

IN OUT 

IN OUT NIA N/0 

IN 0\.IT NIA N/0 

' !!! 0\.IT 

IN 0\.IT 

IN 21.!! 

!!! 01.11 

IN 0\.IT NIA 
IN OUT 

IN OUT NIA !!-CO 

IN 0\.IT 

!!! 0\.IT 

IN 0\.IT 
IN 0\.IT NIA 

!!! 0\.IT 

J!!. OUT 

IN ~T 

IN Ol!T 
N OUT 
IN OUT 

!!: OI.IT 
IN OUT 
IN OUT 
H 0\.IT 

JN • tn compl.aan« 
N•A • 0<1t orplocobk: 

Safe Food and Weier 
30.Pasteurized eoos used when! ~uited a 
3 I. Water and ice from ajlllroved soun:e c 
32 Variance obtained for $lltd;lized Jliii(M:Ii~~~;~ metllods a 

Food Te~ture Control 
33.Proper cooling metllods used; adequate eqwpment for a temPIQiure control 
34.Piant food~ cooked f(J( hot holdillg a 
35.Approved thawi~ metllods used a 
36.Thermometers PIOYided and accurate a 

FooclldenlifkaUon 
37.Foo~~ labeled: OtiQinal conta1ner a 

Prevention of Food Conl.lmlna\lon 
38.1nseds. rodents. and animals not j)r&sent a 
39.Contamination prevented during food preparation, storage, [J 
and~ 

40.Personal cleanliness [J 

41.Wil)lli!J dolhs: I)!OIIedv used and stored a 
42.Waslliflq fruits and YCMtables a 

Proper Use of Utensils 
43.11Hlse utensils. ~ s!Oied a 
44.Utensits, equipment and linens: property stored dried. and a 

handled 
45.Sinqleo(Jse/sinQie-servk:e articles.~ stored and used a 
46.Gioves useil lliVOiriiY a 

Utensils, ~menland Vendll'l!l 
47.Food and nonfood-contact surfaces cleanable, properly a desill.ned. conslructed. and used 
48.Warewashing facilities: instaled, maintained, and used; test c striP$ 
49.Nonlood-contact surfaces dean [J 

PllltiAI Facilities 
50.Ho1 and cold water available: adcq,uate ~SSU/8 a 
5 I .Piu~ir\Stalled: IIIOPer bacJdlow devices a 
52.Se~ and waste wale! arop~ disoosed a 
53.Toilet laciities:_p~construc1ed. suAJied, and deaned a 
54.GarbaQII and 111fuse ~J~q~~e~y dis;~~~sed; faciiUes maintained a 
55.PhiiSICallacililie$ instaled. maintained. and clean a 
56.Mtcuate ventilation and lighting: de59'1ated areas used a 

OUT • nut an <umphona: 
COS • ,;one.;\elJ un·thc 

-~ 0 nol obsc:rvCII 
R • rcrcat ,·iclla1Km 

10 
IC 
to 

a 
a 
a 
a 

to 

a 
[J 

a 
a 
a 

a 
a 
a 
0 

[J 

c 
a 

a 
a 
a 
a 
0 
c 
a 

https://dc.healthinspections.us/webadmin/DHD _ 431/lib/mod/inspection/paper/ _paper_food_inspection_report.cfm?inspectloniD=B24293&wguid=1367 •• . 113 



8/212017 Food Establishment Inspection Report 

Holdinal 
,(Refrigerator - reach-in) (Cold 
Holding) 

41 .1F Chlcken Strips (Deep Fryer) 
I (Hot Holdimil 168.7F Soup (Soup Warmer) (Hot 

HoldinQ) 138.6F Ckicken Wrap (Soup Warmer) 
I (Hot Holdinqi 128.6F 

Pizza -Pepperoni (Hot Hold:ng 
Unit) (Hot Holdingi 

135.6F Pizza - Pepperonl (Hot Holding 
Unit) (Hot Hold·ngf 

135.6F Chlcken salad (Salad Prep Unit) 
I (Cold Holding) 53.6F 

Egg Salad (Salad Prep Unit) 
I (Cold Holding) 46.4F 

Chicken (Salad Bar) (Cold 68.6F Fruit- cut or sliced (Salad Bar) 63,8F Mushrooms (Salad Bar) (Cold 51.4F Chick Peas (Salad Bar) (Cold 50.1F Holding) I {Cold Holding) Holding) Holdln<ll 
Chicken (Salad Bar) (Cold 36.6F Tomatoes sliced (Salad Bill') 51 .9F (Refrigerator - beverage) (Cold 36.9F (Refrigerator - reach-in) (Cold 35.9F Holding) I (Cold Holding) Holditlal HoldirKtl 

Inspector Comment5: 
Correct stated items within three or fourteen days. 
If you have any auestions vou mav contact the health deoartment at food.safetvliildc.aov 

DORIS CARDENAS 04/29/2016 
Person·in..Chart~e (Signature) (Print) Date 

R ESPY-HARLAN 59 04/29/2016 
Inspector {Sjgnaturel (Print) Badqe # Date 

FSHISD_2015_3 

ht1ps://dc.healthinspections .us/webadmin/DHD _ 431/lib/mod/inspection/paper/ _paper _rood_inspeclion_report.cfm?inspectioniD=824293&wguid= 1367. •. 313 


